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preparation time: 30-45 minutes
adobo pork porterhouse

Components:
pork porterhouse chop

 red chile adobo

corn masa (cooked)

butternut squash (roasted)

spanish chorizo

scallions

Preheat your oven to 300ºF and prepare your grill. 

Grill the pork:
Season the pork with salt and pepper, and grill to your desired level of doneness, 
roughly 10 minutes on each side. During the last 5 minutes, begin brushing the 
red chile adobo onto the pork, then flip it and continue to brush the other side. 
Continue until all of the adobo has been used and the pork is done cooking. 
Remove from the grill and let rest for 5-10 minutes before serving.

If you don’t have a grill:
You can also sear the pork with oil in a hot pan, then roast it in an oven at about 
375ºF until done. Apply the adobo in the same manner as described above 
during the roasting process.

While the pork is cooking:
Put the cooked corn masa into a small pot and begin to heat it over low heat. 
Stir it frequently and continue to heat until thoroughly hot. Add small amounts 
of water as needed to soften it to a smooth consistency.

Cut the roasted squash into 1/4-inch-thick slices and fan them out on a sheet 
pan lined with parchment paper or foil. Season with salt and pepper, and drizzle 
a small amount of olive oil over the top. Warm in the oven for a few minutes 
at 300ºF.

Thinly slice the scallion, and cut the chorizo crosswise into paper thin slices.

To serve:
Divide the corn masa between 2 serving plates. Lay the slices of squash on top of 
the masa, and scatter the chorizo slices and scallions over the top. Rest the pork 
chops alongside everything on the plates and serve.

Prepare and serve within 2-3 days. Store in the refrigerator until use.


